. PIKES PEAK

AW STATE COLLEGE

Master Course Syllabus

Human Nutrition — HWE 1050

Purpose of Document

This document contains important information for transfer. It may be helpful for you to retain a
copy for your records, along with the class specific syllabus. This document will be especially
helpful if you decide to later change your course of study.

Pikes Peak State College and the Colorado Department of Higher Education have determined
that graduates should have a broad range of learning skills as well as discipline related skills.
Both types of skills are detailed below.

Course Description

Introduces basic principles of nutrition with emphasis on personal nutrition. This course focuses
on macro and micronutrients and their effects on the functions of the human body. Special
emphasis is placed on the application of wellness, disease, and lifespan as it pertains to
nutrition.

Credit Hours: 3

Contact Hours: 45

Required Course Learning Outcomes

1. Apply simple mathematical calculations pertaining to nutrition.

2. Evaluate how behavioral, environmental, cultural, and psychosocial factors affect food
choices.

3. Outline the overall process of digestion and absorption of essential nutrients.

4. List the functions and dietary sources of macro and micronutrients.

5. ldentify specific health consequences of deficient or excessive intake of macro and
micronutrients.

6. Analyze dietary intake and compare it to the current dietary guidelines and standards.

7. Interpret nutrition information in order to distinguish product claims.

8. Describe the relationship between energy intake, metabolism, physical activity, and
weight control.

9. Identify the nutritional needs at various life stages.

Topical Outline
I.  Factors that affect food choices
a. Internal factors
b. External factors
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VI.

VII.

VIII.

X.

Nutrition math concepts
a. Calculating calories
b. Calculating percentages
c. Calculating protein requirements
d. Using the metric system
Tools for diet design
a. Dietary Guidelines for Americans-MyPlate
b. Dietary Reference Intakes (DRI)
c. Food labels
Digestion, absorption, and elimination
a. Anatomy of the digestive system
i.  Mouth

ii. Stomach

iii.  Small intestine and large intestine
b. Accessory organs

i.  Liver
ii. Pancreas
iii.  Gall bladder
c. Process of digestion, absorption, and elimination
Carbohydrates
a. Forms

b. Functions
c. Carbohydrate needs
d. Carbohydrates and your health

Lipids

a. Forms

b. Functions

c. Lipid needs

d. Lipids and your health
Proteins

a. Forms

b. Functions

c. Protein needs

d. Proteins and your health

Nutrition in energy balance and weight control

a. Energy balance

b. Energy metabolism

c. Evaluating bodyweight

d. Treatment of overweight, obesity, and underweight
Vitamins, minerals, and water

a. Classes

b. Functions

c. Toxicity and deficiencies

Nutrition in pregnancy, breastfeeding, and infancy
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a. Nutritional needs
b. Nutritional concerns
Xl.  Nutrition in childhood and adolescence
a. Nutritional needs
b. Nutritional concerns
XIl.  Nutrition for older adults
a. Nutritional needs
b. Nutritional concerns
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